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DAIRYING PUBLICATIONS OF DFPARTMENT OF AGRICULTURE 
CLASSIFIED FOR TRE USE OF THACHERS - 


’ The following list of: publications has been prepared to assist teachers in 
making an intelligent selection of Department publications on’ topics pertaining 
to the subject of dairying. Teachers shovld avoid requesting a large list of 
publications on different topics at one time, or of publications the use of which 
is to be distributed over a long pericd of school work. It mst be the policy 
of the Department to limit the distribution of publications to actual present 
needs as nearly as possible, so that the funds available for purposes of publica- 
tion can be made to benefit the largest possible number of real users. A few 
bulletins carefully siudied by the teacher and the class or assigned to certain 
members for individual reports are of much greater service than a hundred for- 
gotten on the shelves at home or in the school litrary. Copies of any of the 
publications listed below, except those marked with an asterisk, may be obtained 
free upon application to the Division of Publications of the U. 8. Department of 
Agriculture as long as the Department's supply lasts. Those marked with an 
astcrisk may be obtained at the prices indicated from the Superintendent of 
Documents, Government Printing Office, Washington, D.C. Fostage stamps, coins 
defaced or worn smocth, foreign money and uncertified checks will not be accepted. 
No publications are sold by the Department of Agriculture. 


Topic : Title Publication race 
Beeeerresuc-"71he Usiry Herd-—--—-—--.-+-—~>~—---4+---~=! Famers’ Bulletin 55: .05 
tion *:Cropping Systems for New England Dairy : : 
See AP Tin ocx ls oe crc aes es a oth ge te ia le :-Farmers' Bulletin 437: .05 
*:The Dairy Industry in the South--------- :Farmers' Bulletin 349: .05 
*:A Successful Poultry and Dairy Farm----- ‘Farmers’ Bulletin 55: .05 
‘Handling and Feeding of Silage---------- :‘Farmers' Bulletin 578: 
Clean Milk: Production and Fandling----- :Farmers' Bulletin 602: 
‘Eradication of Cattle Tick Necessary : . ‘ 
for Profitable Dairying-----~----~---- ‘Farmers! Bulletin 609: 
:The Feeding of Dairy Cows~-------------- ‘Farmers' Bulletin 743: 
>Feeding and Management of Dairy Calves : 
and Young Dairy Stock----------------- ‘Farmers' Bulletin 777: 
The Contagious Abortion of Cattle------- :-Farmers' Bulletin 790: 
‘Breeds of Dairy Cattle------------------ ‘Farmers' Bulletin 8935: 
:‘Tuberculosis in Live Stock--~------------ :-Farmers' Bulletin 1069: 
*:Effect of Cattle Tick Upon Milk Pro- ; : 
auction of.laelry. Cowg-<-~——~-~-----+-n-.-=-- ‘Dept. Bulletin 147 : 05 
*:Present Status of Milk Pasteurization---: Dept: Bulletin 342 gs os | 
*:Labor Requirements of Dairy Farms : 
as Influenced by Milking Machines- saan ‘Dept. Bulletin 425 ; .05 


343 


*/The Unsuspected but Dangerously. 
Tuberculous Cow =.-+-------a~s--0<--~< BVA... Circwier tie 
*|iThe Control: of Bovine Tuberculosis. ----. |} B.A.I.. Circular 175 
* (Milking Machine.as Factor in Dairying - | B.A.I. Bulletin 92 
*!Influence of Breed and Individuality 
on Composition of. Milk -------------~- B,A.I, Bulletin 156 
*/An Experiment in Community Dairying --- | Y.B Separate 707. 
*. Cooperative Bull Associations -------—- > Separate 718 
- *|How the Dairy Cow Brought Prosperity x, 
.... | -dn the Wake. of the Boll Weevil ------ Y.B. Separate 744 
Dairy. Ice Houses. and Use of, Tce on the Dairy . vs tg eke eae 
Buildings SPOUSE ae gee etapa peo an Hao isan, doe. Farmers! Bulletin 623 
‘tPlan for a Small Dairy. House’ ~~-------- ‘“Farmers' Bulletin 689 
iO TE ASS th Wav athe ea wien gael mp ccs, “Bgl haar Farmers! Bulletin 6825 © 
Hamers 08 OL PGS See marc ie mee imme eg Farmers! Bulletin 855 
* \City Milk Plants: Construction and : 
_ Arranzement ------ ae IES eet er een Dept. Bulletin 849 
Care gnd*jiUss of Milk ag Sood —i- mean eae ye oso Faruers’ Bulletin 362 
Handling off *The Care of Milk and Its Use in ‘the oe 
Milk. Tooele elias ap oy SR ops Farmers! Bulletin 413 
* Bacteria AY DLL eng ee ne wen na | Papmete Sule yineeoo 
* Removing Garlic Flavor from Milk and 
CYAam 4 ~<-—f ee ewe meee eseme ant, | Parrers’ Bul retin oUS 
Steam Sterilixer. for Farm Dairy | 
Utens ile sean oe re ewes remem Farmers! Bulletin 748 
Cooling Milk and Cream on the Farm ---- | Farners!' Bulletin 976 
Straining Milk -~.-----------~----------=- Farmers! Bulletin 1019 
* Medical Milk Commissions and Certified | 
Milk -------------~----------------+-- | Dept Bulletin 1 
# Application of Refrigeration to the | 
Hendgige sot Mili twig eget -- | Dept Bulletin 98 
* The Alchol Test in Relation to Milk --- | Dept Bulietin 202 
* Pasteurizing Milk in Botties and | 
a Bottling Hot Milk Pasteurized in Bulk | Dept Bulletin 240 
* Codling Hot-Bottled Teg reur sees Milk | 
by Forced Air ------.-----+----------- poet Bulletin «20 
* rket Milk Business of Detroit , 
Sa = a re ig ee ee cS tel a | Devt. Bulletin 639 
he Four Essential Factors in the Proo ; 
duction of Milk of Low Bacterial 
| OUD pm gt = a eee ta ee Dept. Bulletin 642 
.* Codling Milk and Storing and Shipping It | Dept Bulletin 744 
* Study of the Alkali- “for ming Bacterial | Bere 4 
Found in Milk, --------+-~-----------42- | Dept, Bulletin 782 
* The Pasteurization of Milk ------------ IBA ; Circular 184 
* Milk Supply of Two Hundred Cities and | : 
P OWNS. mp4 ne oa eee nea eem ee [Dedial Bulletin 46 
* Milk Suptly of Boston, New York and aati 
Philadelphia ----+ene comp eewene eee iB.A.I. Bulletin 81 
* Market Milk Investigations ------------ B,A.I. Bulletin 87 


oo B43 


wee 


% 


Juding the Dairy Cow as a Subject 

of Instruction in Secondary Schools - 
*|Business of Ten Dairy Farms in.the .... 
Blue Grass Region of Kentucky 


Dert. Bulletin 434 


1 Dept. Bulletin 548 
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*;:Chemical and Physical Study of the Milk . 

: Supply of Chicago and Washington, 1911 :B. A. i. Eulletin 138 : 
*:Variations in Composition and Proper- : ; 

ties of Milk from Individual Cow-------:B, A. I, Pulletin 157 : 

Manufactured *:Cream Separator on Western Farms---------:Farmers' Bulletin 201 : 
Dairy Prod- :Cheese and Its Economical Uses in the _ : 
uct Diet-----------------------------------:Farmers' Bulletin 487 : 

>How to Make Cottage Cheese on the Farm---:karmers' Bulletin 850 : 

:Making Butter en the Farm----------------:Farmers’ Bulletin 876 

‘Marketing Butter and Cheese by Parcel . : 

Post----+------~------------~-----------:Farmers! Bulletin 930 : 

:Neufchatel and Cream Cheese--------------:Farners' Bulletin 960 : 
*:Fermented Milis----~--~--------------------:Devt, Bulietin 319 
*:Marketing Creamery Butter-~--------------: Dept. Bulietin 456 
*:Accounting Records for Country Cream- 
= des-------+--------------+-------~--------: Dept, Bulletin 559 
*:The Manufacture of Cottage Cheese in : 

: Creameries and Milk Plants-------------:Dept, Bulletin 576 
*:The Manufacture of Casein from Butter- Y 

: milk or Skim Milk----------------------:Dept, Bulletin 661 
“;Manufacture of Neufchatel and Cream : 

Cheese in the Factory---~-------+------:Dept. Bulletin 669 
*:Marketing Practices of Wisconsin and : 

Minnesota Creameries-------------------:Dept, Bulletin 690 
*:A Simple Method of Keeping Creamery : : 

eee rie een eee tatnat nee ——--~+B AY T. Circular 1263 
*:Paraffining Butter Tubs------------------:B, A, I, Circular 130 : 
*:Comparison of Acid Test and Rennet Test : : 

: for Determining Condition of Milk for : : 

Cheddar Type of Cheese-----------------:B, A. I. Circular 210 ;: 
*:Legal Standards for Dairy Products-------:B, A. I, Circular 218 : 

:Farm Separator, Its Relation to Crean- : : 

> ery and to Creamery Patron-------------:B, A. I, Bulletin Ue 
*:Relation of Bacteria to Flavors of : ; 

Cheddar Cheese--------~-----------------:B, A, I, Bulletin 62: 
*:Factors Controlling Moisture Content of : 

BE eSee gy dre eee tec n wee nenn—nsB A YT. Palletin 122% 
*:Varieties of Cheese, Descriptions, and: 

: Analyses-------------------------------:B, A, I, Bulletin 146 
*:Manufacture of Butter for Storage--------:B, A, I, Bulletin 148 
*:Manufacture of Cheese of Cheddar Type : : 

from Pasteurized Milk------------------ :B, A, I, Bailetin 165 : 
*: Bacteriology of Cheddar Cheese-----------:B, A. I, Bulletin 150 : 
*:Influence of Lactic Acid on Quality of : : 

: Cheese of Cheddar Type-----------------:B, A, I, Fulietin Les 3 
*: The Grading of Cream---------------------:Y, B, Separate 536 
*:Federated Cooperative Cheese Manufac- : 

> turing and Marketing Association-------:Y, B, Separate 699 
*:Cheesemak ing Brings Prosperity to ; 

Farmers of Southern Mountains----------:Y, B, Separate 737 
*:Butterfat and Income---------------------:Y, B, Separate 743 
*:Suggestions for the Manufacture and Mar- : : 

keting of Creamery Butter in the South :Off. of Sec, Circ. 66 : 
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